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The 
modern human diet contains a wide variety of food
 from different sources. Active promotion of fruits and vegetables as an 
important part of a healthy diet has led
 to a significant increase in the consumption of fresh produce worldwide.
 Recent outbreaks of foodborne illness associated with consuming fresh produce have 
heightened
 the concerns about these foods being an increasing source of illness. The minimum processing required for fresh and freshly cut produce, without any effective microbial elimination step,
 results in food products naturally carrying microorganisms, some of which may be potentially hazardous to human health. 

Some of the foodborne pathogens such as
 Salmonella spp., Escherichia
 coli, Citrobacter spp.,
 and Enterobacter spp. produce curli, which help in the initial steps of biofilm formation and enhance the resistance of biofilm cells to 
sanitizers and disinfectants. Curli are proteinaceous components of a complex extracellular matrix and are produced by several 
Enterobacteriaceae. They are thin, coiled fibers expressed on the surface of cells that bind to several matrix and plasma proteins, such as fibronectin, laminin, plasminogen, and azo dyes like Congo red. Raw vegetables and fruits and unpasteurized juices contain several
 curli-producing foodborne pathogens, 
which are associated with food-related diseases. These curli producers form biofilms on fresh produce as well as on food contact surfaces, resulting in cross-contamination of produce. Curli-producing
 bacterial strains are characterized by their ability to bind to Congo red, which provides a simple screening method for in vitro
 curli production. The Congo red binding technique has a qualitative as well as quantitative approach. Curli-producing organisms were isolated from fresh produce and unpasteurized carrot juice using modified Luria-Bertani
 medium. These
 organisms formed dry, red-colored,
 rough colonies on modified LB medium, while nonproducers formed white-colored, smooth colonies
. Parameters such as temperature and osmolarity that control curli production were evaluated using the Congo red binding technique.
 The resistance
 of biofilms formed by curli-producing organisms was evaluated and it was found that curli production increases resistance to various commercially used sanitizers.
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�文法:


“Diet” 為可數名詞，通常需加冠詞


�語言正確性:


“food” 這個字本身即含有很清楚的意義，無須再加入 “material.”


��文法:


“part” 為可數名詞，通常需加冠詞


�文法:


這裡已將時態改為過去式


��語言正確性:


為求清晰，這裡的用詞已修改


��文法:


主詞“outbreaks” 為複數，因此動詞也應為複數用法


�打字錯誤:


拼字已修正


�語言正確性:


字詞的順序已重新安置以符合資訊正確


�語言正確性:


根據一般用法“such as” 在這裡較“like” 適合


�主題改變:


基因名稱在第一次提到時須完整拼出


� �英文格式:


在美式英文中，"and/or"需前置逗號於列表中


�文法:


介詞在這已修正


�語言正確性:


“several”在“many” 前面較適合


�語言正確性:


已用較精確與直接的詞取代贅詞


��文法:


通常“which” 前面需要逗號


��標點符號:


複合形容詞通常需要連字號


�格式: 


依照期刊指南，拉丁用詞應該要用斜體字


�語言正確性:


這類字詞通常使用連字號


���文法:


當主詞已於之前提過，這時應使用代名詞


�語言正確性:


 “red-colored”在這裡比較適當


�語言正確性:


字詞已重置以加強清晰度


�語言正確性:


句型結構已經加強，以獲得更好的流暢度


��打字錯誤:


打字錯誤已經修正
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